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Most  people  have  an  idea  that  green  tomatoes  are  good  for  only  one  thing  — 
pickles  or  relishes.     Well,   these  small  unripe  tomatoes  certainly  do  make 
delicious  pickles.    But  that's  onn.y  the  "beginning  of  the  story.    They're  useful 
in  many  different  dishes.     In  fact,  many  of  our  most  popular  tomato  dishes  are 
good  made  either  with  ripe  or  green  tomatoes. 

I'm  mentioning  this  subject  today  "because  Jack  Frost  is  on  my  mind.  It's 
not  too  early  to  make  plans  for  outwitting  this  gentleman  —  at  least,   as  far  as 
the  garden  tomatoes  are  concerned.    One  of  these  dark  nights  Mr.  Frost  will  be 
stealing  into  your  garden  and  laying  his  cold  fingers  on  your  tomato  vines.  When 
you  get  up  in  the  morning,  there  they'll  lie  —  shriveled,  black  and  dead.  And 
the  tomatoes  that  were  ripening  so  nicely  on  them  will  all  be  ruined.  Frost- 
bitten tomatoes  are  no  good  to  anybody.    But  a  row  of  green  tomatoes  on  your 
pantry  shelf  will  make  all  sorts  of  good  things.     If  you  get  busy  before  Jack 
does,  you  can  save  and  use  all  the  tomatoes  —  ripe  or  green,   small  or  large. 
You  can  bring  them  indoors  to  ripen.    Or  you  can  use  them  green. 

Green  tomatoes  aren't  quite  so  rich  in  the  vitamins  A  and  C  as  the  ripe, 
red  ones,  but  they  rank  the  same  in  vitamin  B  and  they  are  good  vitamin  food.  As 
for  flavor,  they  have  much  the  same  flavor  as  the  ripe  tomatoes  but  taste  just 
slightly  more  acid. 

Now  let's  just  think  over  the  popular  tomato  dishes  and  see  how  and  where 
we  can  use  green  tomatoes.     Stewed  tomatoes  is  a  favorite  way  of  serving  this 
vegetable.     Uell,  green  tomatoes  are  good  stewed.     Scald  the  tomatoes  to  loosen 
their  skins.    Then  peel  and  slice.     Cook  until  tender  with  a  few  slices  of  onion, 
if  you  like  an  onion  flavor.    Add  buttered  bread  crumbs  to  thicken.    And  season 
with  salt,  pepper  and  sugar. 

Then  there's  that  po-pular  soup  —  cream  of  tomato.    You  can  substitute 
green  for  ripe  tomatoes  in  making  this  soup.     The  color  will  "be  a  delicate  green 
instead  of  the  usual  soft  pink,  but  the  taste  will  be  much  the  same. 


Sliced  fried  tomatoes  is  a  favorite  fall  dish.     Green  tomatoes  are  excellent 
prepared  this  way. 
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Green  tomatoes  are  also  good  stuffed  with  seasoned  "bread  crumbs  and  "baked. 
Yes,  and  they're  good  scalloped.    And  green  tomatoes  in  a  curry  of  pork  simply 
can't  "be  beaten. 

There's  quite  a  list  of  ways  to  use  green  tomatoes  —  stewed,  in  soup, 
sliced  and  fried,   stuffed  and  "baked,  scalloped,  and  in  curry  or  other  vegetable 
and  meat  combinations. 

Then,  there  are  a  few  special  green  tomato  recipes  that  I'd  like  to  mention 
There  are  the  popular  green  tomato  pickles  for  one  thing.    Then  there's  green 
tomato  marmalade.    And  green  tomato  mincemeat.    And  even  green  tomato  pie.. 

Green  tomato  marmalade  is  a  handsome  preserve  as  well  as  a  delicious  and 
easy  one.    You  make  it  with  lemon.    If  you  have  a  pencil  and  would  like  to  Jot 
down  this  simple  recipe,   I'll  be  glad  to  stop  right  now  and  give  it  to  you.  It's 
so  simple,  you  may  be  able  to  remember  it  without  a  pencil.    For  green  tomato 
marmalade  you  only  need  four  ingredients.    You  need: 

6  pounds  of  green  tomatoes 

6  cups  of  sugar 

6  lemons,  and 

1-|-  teaspoons  of  salt. 

Once  more.  (REPEAT) 

First  cut  the  tomatoes  in  small  pieces.    Then  add  the  sugar.     Then  slice 
the  lemon  thin  and  boil  the  slices  for  about  five  minutes  in  one  cup  of  water 
with  the  salt  in  it.    How  add  this  to  the  tomatoes  and  sugar.    Heat  the  mixture 
slowly.    Then  cook  rapidly  and  stir  constantly  for  about  half  an  hour  —  or 
until  the  marmalade  is  thick. 

This  recipe  will  make  about  three  quarts  of  marmalade. 

Marmalade,  mincemeat,  pickles  and  relish  —  these  are  all  good  ways  to  use 
the  very  small,   immature  tomatoes.    The  large,  fully  grown  but  still  green  tomatoe 
will  turn  ripe  and  red  indoors  if  you  care  for  them  properly.    Be  careful  in 
picking  the  tomatoes  that  they  don't  get  bruised.    Break  the  stems  off  carefully 
so  they  won't  puncture  the  top  of  the  tomatoes.    Then  bring  the  tomatoes  indoors 
and  wrap  them  in  pieces  of  plain  white  paper.     Set  them  carefully  on  a  shelf  at 
a  temperature  of  55  to  65  degrees.    Be  careful  to  have  each  one  separate  from  the 
other.    They  can  be  ripening  all  during  October  and  November.     If  yov.  want  them 
to  ripen  rapidly,  you  can  keep  thorn  in  a  room  a  little  warmer  than  65  degrees. 
But  never  let  the  temperature  go  below  50»  because  chilling  tomatoes  results  in 
their  decay. 

Another  method  of  preserving  tomatoes  just  before  frost  strikes  them  is 
to  pull  the  vines  with  the  tomatoes  attached  and  hang  the  vines  in  the  cellar 
v/here  they  will  be  kept  at  a  temperature  of  55  to  65  degrees.    Light  sprinkling 
with  water  occasionally  will  add  in  preventing  the  tomatoes  from  shriveling. 

If  you  want  directions  for  canning  tomatoes  or  for  preserving  them  in  any 
other  way,  write  to  the  Department  of  Agriculture  at  Washington,  D.  C.  Special- 
ists there  are  glad  to  send  you  directions  for  preserving  food  for  winter.  And 
all  directions  are  free,  of  course. 


